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The Effects of Drying Methods on the Engineering Properties and Microstructure of Cassava Tuber
Cassava tubers are main sources of calories and dietary fiber for Nigerians. Cassava tubers are highly perishable and need to be processed immediately after harvest. Cassava can be used for human consumption, livestock feed or industrial purposes. Cassava starch is one of the main industrial products of cassava processing. The numerous limitations of sun drying (long drying time hygiene, security from thieves, etc) nave necessitated the need for alternative drying methods.

In this study, some selected engineering properties of dried MS6 variety of Cassava (Oko iyawo) grown in Nigeria were determined. The moisture content was found to be 64.90±5.05%. The mean value for the deformation at peak was found to be 8.33±1.01mm. The energy to peak was found to be 1.457±0.04N.m. The deformation at break which represents the maximum deformation was found to be 11.30±0.15mm. The mean value for energy to break is 0.573±0.06N.m. The Young’s Modulus was found to be 3.34E-2±1.2E-3 N.m. 
Cassava samples dried at lower temperatures had better microstructure configuration.
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